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PREFACE 



Providence permitting, this little book is intro- 
duced to the conununity generally, with an earnest 
desire that it may be of comfort and assistance to 
each one into whose hands it may fall. Experience 
has been proven to be a teacher, and has taught 
many a one a good lesson. Practical knowledge is 
worth a great deal, and in order to obtain this 
knowledge, no wheel should be left unturned. En- 
ergy, industry, economy and perseverance, as well as 
self-reliance, should be practiced each day, through- 
out our lives. It is truly said, that woman^s 
work is never done. She can hourly find employ- 
ment, and whatsoever her hands find to do let her 
try her strength and ability. God has promised to 
care for and help those who will help themselves. 
Therefore I offer to the ladies this little Dessert 
Book, hoping it may prove satisfactory to each in- 
dividual who may secure one for the benefit of their 
household. Many a lady would say, ^^We must have 
a dessert, I am puzzled, and know not what to do,^^ 
and perhaps her next thought would be to send for 
one of these little Dessert Books, and in it she would 
find a great many modern desserts, which are easily 
made and tested; consequently every family should 
have one of these little dainty dessert books. Ex- 
perience of ten years in housekeeping will doubt- 
less enable a lady to express ideas very explicitly 
in regard to dessert making. 

Very respectfully, 

Miss S. Stone. 
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Ice Creams, Sherbets, Ices, Jellies, and Many 

Other Saucer Desserts 

FKUIT JELLY. 

Take two boxes of gelatine, pour over it one 
quart of cold water, let it soak twenty minutes; 
then pour on it two quarts of boiling water, half 
pint of wine, stir until dissolved; add two pounds 
of sugar^ a little nutmeg, and a little cinnamon; 
set it away in dishes two inches deep to cool; when 
it begins to harden have the fruit cut in small 
pieces, drop it in scatteringly so that each piece 
will show when fully congealed; cut the pineapple 
in very small pieces, but not mashed^ slice ba- 
nanas, peaches, and apricots smoothly. This will 
serve thirty people. Serve in saucers with whipped 
cream. S. S. 

COLUMBIAN BISQUE CBEAM. 

Two gallons of pure cream, sixteen lady-fingers, 
thirty-two kisses, two pounds macaroons, four 
pounds of sugar, eight teaspoonfuls of vanilla, and 
the same of caramel; mix sugar, cream, and both 
seasonings together; then pound the kisses and 
macaroons very fine; add and pound the lady- 
fingers; run them through a sieve and mix them 
with the cream, stirring rapidly; freeze at once 
without stopping and you will have an elegant cream. 
This cream was served at a Columbian Tea, given 
by Mrs. Eccles, February 14th, 1893, at Central 
Hotel, Charlotte, North Carolina. S. S. 
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VANILLA GBEAM. 

Four gallons of pure cream, seven pounds of pul- 
verized sugar, five tablespoonfuls of vanilla; freeze 
smoothly and hard. This is considered an elegant 
cream, which was served at the Columbian Tea given 
by Mrs. Eccles at the Central Hotel, 1893. S. S. 

LEMON SHERBET. 

To one gallon of water add ten lemons, two 
pounds of sugar, one pint of cream, and, just before 
freezing, add the whites of three eggs beaten to a 
stiff froth. Mix, and freeze quickly. S. S. 

LEMON ICE. 

One gallon of water, two and a quarter pounds of 
sugar, juice of twelve lemons. Freeze hard. 

S. S. 

NEAPOLITAN CREAM. 

In the first place make three different kinds of 
cream, just as if each one would be served sepa- 
rately; vanilla, strawberry, and chocolate, three dif- 
ferent colors, are used, so as to make a pretty cream ; 
freeze each one in a separate freezer; then have 
ready tin moulds, and pack the frozen cream in the 
moulds very tight, allowing each mould to have the 
three colors, the white, pink, and brown, which makes 
a beautiful striped brick. After the moulds are filled, 
pack them down in a tub of ice, let them remain 
until you need them; when you are ready to use 
the cream, take one box or mould out at a time, 
take the top off, and turn the box upside down on 
a dish, then lift up the box, and you will leave the 
cream a solid brick on the dish; cut it with a knife 
and serve on plate. 
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QOOD GOUNTBY GBEAM. 

Raspberry or blackberry can be used. Three 
quarts of new milk, two quarts of berries, one and 
a half pounds of sugar; mix sugar and berries to- 
gether, then stir in the milk; add to this one quart 
of cream. Leave the seed in if you like; numbers 
of people like it this way. Freeze as usual. 

HOME CREAM. 

Take one can of condensed milk, dissolve it in 
three quarts of fresh sweet milk; add one and a 
half pounds of sugar and one pint of cream, season 
with lemon or vanilla to taste ; mix well and freeze. 

CREAM WITHOUT A CREAM. 

Put one quart of new milk on to boil; mix two 
tablespoonfuls of corn starch with a little cold milk,, 
the yolk of three eggs, and a little sugar, well beaten; 
stir this in the hot milk; cook suflGiciently to destroy 
the rough taste of the com starch ; then take it from 
the fire at once, adding and stirring all the while 
two quarts of new milk; then add the sugar; season 
to taste; lemon or vanilla is nice. S. S. 

SUPERIOR LEMON CREAM. 

One gallon of pure cream, one and three-quarter 
pounds of sugar, juice of three lemons, and one 
tablespoonful of lemon extract; mix and freeze 
hard. S. S. 

PINEAPPLE CREAM. 

Three quarts of cream, one large pineapple grated, 
one and three-quarter pounds of sugar; rniY fruit 
and sugar together, beat it well with a spoon; let 
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it stand five minutes^ then beat again^ and stir in the 
cream. Freeze withont stopping. Fruit creams are 
more difficult to freeze than plain. S. S. 

BASPBEBBY CBEAM. 

Two quarts of creani, one and a half pounds of 
sugar^ and one quart of berries; mix berries and 
sugar together, press them through a cullender to 
remove seed, then add the cream; freeze quickly. 
The red berries are beautiful for cream. S. S. 

APBICOT CBEAM. 

One can of apricots chopped fine, one quart of 
cream, one quart of new milk, one and a half pounds 
of sugar; mix well and freeze. S. S. 

OBANGE lOE OBEAM. 

One quart of cream, two quarts of milk, two 
pounds of sugar, six oranges, one tablespoonful of 
orange extract; mix one pound of sugar with the 
orange juice, and the remaining pound of sugar 
with the cream, then add the milk and the extract; 
mix all together and freeze. S. S. 

WINE ICE CBEAM. 

One gallon of cream, one pint of Madeira wine, 
two teaspoonfuls of vanilla, one teaspoonful of 
lemon, one tablespoonful of rum, two and a quarter 
pounds of powdered sugar; mix and freeze. This 
cream is elegant and popular. S. S. 

APPLE CBEAM. 

Put as many apples on to stew as will make three 
quarts when cooked; w^e hot, put a piece of butter 
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the size of an egg in them^ and two pounds of 
sugar; press sugar and apples through a cullender, 
and when cold add one quart of milk and one quart 
of cream; grate one nutmeg and add it lastly; mix 
well and freeze. S. S. 

INEXPENSIVE ICE CREAM. 

Three quarts of sweet milk, one can of condensed 
milk dissolved in one quart of water; add to this 
the sweet milk, then stir in one pound of sugar, 
two tablespoonfuls of vanilla; add the yolks of two 
eggs beaten lightly; then take the whites of the 
two eggs, beat them to a froth, and stir them in just 
before freezing. Let this freeze hard, it will be 
nice. S. S. 

TUTTI-FEUTTI CBEAM. 

Take two pineapples and grate them, twelve 
bananas cut very fine, two lemons sliced thin, the 
juice of five oranges, one and a half .pounds of sugar, 
half gallon of clear water; mix thoroughly and 
let it stand five minutes, then beat the whites of 
four eggs very light and stir them in rapidly; put 
it to freezing at once. S. S. 

CHOCOLATE CBEAM. 

One quart of new milk, quarter of a pound of 
chocolate, a teaspoonful of vanilla; boil as for table 
use, and when cool add one quart of cream and 
sugar to taste; freeze steadily. S. S. 

BANANA ICE CBEAM. 

Two quarts of cream, one and a half pounds of 
sugar, two quarts of bananas mashed with the sugar 
through a cullender; then add the cream, and one 
pint of milk; freeze quickly. S. S. 
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CARAMEL CBEAM. 

One gallon of pure cream, two pounds of granu- 
lated sugar, five tablespoonfuls of caramel; mix 
thoroughly, and freeze. This cream is popular. 

S. S. 

PURE LEMON CREAM. 

One gallon of sweet cream, juice of eight lemons, 
two and a half pounds of sugar, and the grated 
outside rind of three lemons; mix sugar and lemon 
juice together, then add the cream; freeze hard. 

S. S. 

NEWPORT CREAM. 

Take one gallon of pure cream, one pint of Ca- 
tawba wine, two pounds of sugar, one teaspoonful 
of pulverized mace, one teaspoonful of vanilla; 
mix carefully, and freeze, turning the freezer reg- 
ularly, that the cream may be smooth. This cream- 
is very popular. S. S. 

NORFOLK CREAM. 

Half gallon of cream, one quart of sweet milk, 
one can of condensed milk dissolved in a pint of 
new milk, half pint of rum, two tablespoonfuls of 
wine, one tablespoonful of vanilla, one teaspoon- 
ful of lemon; mix all together in a tin pail, and 
freeze hard. Sweeten to taste. This is a superior 
cream. S. S. 

MILK SHERBET. 

To one box of gelatine add one pint of cold 
water; take one gallon of new milk and put it on 
to boil, and when it reaches the boiling point pour 
it over the gelatine, stirring all the time until dis- 
solved; to this add one pound of sugar, and put 
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this in the freezer, and, when it begins to freeze, 
stir in the juice of twelve lemons to which one 
pound of sugar has been added, making two pounds 
of sugar in all. Freeze hard. S. S. 

FROZEN APRICOTS. 

Take one can of apricots and cut them in small 
pieces ; add one pint of sugar and one quart of water 
with one pint of sugar dissolved in it; put this in 
the freezer, and, when it begins to freeze, add one 
pint of cream after being whipped. 

BISQUE OREAM NO. II. 

Put one quart of cream on to boil, to which half 
pound of sugar has been added, and when cooked 
sufficiently take it from the fire; when cool add 
two teaspoonfuls of vanilla, and two of caramel; 
then pound all together two lady-fingers, four kisses, 
and one quarter of a pound of macaroons; roll 
them as fine as you can, then run them through a 
sieve; mix them all, and freeze quickly. Half pint 
of sherry wine is an improvement. S. S. 

PINEAPPLE ICE NO. I. 

Put one pint of cold water on half a box of gel- 
atine; let it stand fifteen minutes, then pour three 
pints of boiling water on it, and stir until dissolved ; 
take one can of pineapple, chop it very fine and 
mash it through a cullender with four cups of sugar, 
the juice of four oranges and three lemons; mix 
well and freeze hard. S. S. 

MOCK CREAM. 

Add to one gallon of new milk, four eggs beaten 
light, one pound of sugar, three tablespoonfuls of 
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corn starch, a piece of fresh butter the size of an egg ; 
put one quart of this milk in a tin pail; set the 
pail in a pot of hot water to boil; when the milk 
comes to a boil, add the eggs, sugar, and com starch, 
stirring all the time to make it smooth; cook imtil 
it gets thick, and does not have that rough and raw 
taste of corn starch, which spoils many creams; 
season with lemon or vanilla. Add the cold milk 
just as you put it in the freezer; freeze hard. (First 
experience.) S. S. 

WINE JELLY. 

Take one box of gelatine, pour over it one pint 
of cold water, and let it stand half an hour; add to 
this the juice of four lemons, half teaspoonful of 
cinnamon, a little mace, and a few cloves, then pour 
on this one pint of boiling water, stirring until dis- 
solved ; add to this half pint Madeira wine mixed with 
one pint of cold water; stir all together and strain 
through a thin cloth. If you want it very clear, 
beat the whites of three eggs to a froth and stir 
them in before straining. Sweeten to taste, and serve 
with whipped cream. Put in a cool place to congeal. 

S. S. 

BOILED CUSTARD FROZEN. 

One gallon of morning's milk, put on to boil; 
beat twelve eggs very light; add sugar to taste, six 
tablespoonfuls of corn starch dissolved in a little 
milk. Cook done and freeze. 

BOILED VANILLA CUSTARD. 

Put one gallon of morning's milk on the fire to 
boil, then take eight eggs, the whites and yolks 
beaten separately; add to the yolks one pound of 
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Bugar^ five tablespoonfuls of com starch dissolved 
in a little cold milk^ and one tablespoonful of 
vanilla; stir this in the hot milk; let it cook per- 
fectly done, then take it from the fire and stir in 
the whites of the eggs, which have been beaten to a 
froth. Let it cool, and serve in glasses. S. S. 

BOMAN PUNCH. 

Half pint of lemon juice, rinds of two lemons 
grated on sugar, one pint of rum, half pint of 
brandy, two quarts of water, three pounds of sugar. 
Mix all together, and freeze as usual. This is very 
popular. B. 

FLOATING ISLAND. 

Make a rich custard of one gallon of new milk, 
the yolks of eight eggs (reserving the whites), five 
tablespoonfuls of corn starch, one pound of sugar, 
season with lemon extract; mix and cook as you do 
any other custard. Take the whites of the eggs which 
have been reserved and beat them very light ; season 
with lemon and sugar to taste. Serve the custard 
on saucers, and take the point of a spoon, and drop 
a small portion of the frothed egg on the center 
of the saucers on top of the custard, representing 
an island surrounded by water. This is a good and 
pretty dessert when properly made. S. S. 

BLANO-MANGE NO. I. 

Boil half gallon of fresh milk and half pound of 
sugar together, season with vanilla. Then take two 
teacups of com starch dissolved in a little cold milk, 
four eggs which have been beaten very light and 
half pound of sugar; mix this, and add it to the 
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boiling milk, stirring all the while to make it smooth. 
Cook done, so as to avoid the rough taste which the 
raw com starch will have. Mould in small cups, 
and serve in saucers. Eat with cream seasoned 
with vanilla and sugar. S. S. 

PINEAPPLE BLANC-MANGE. 

Put one gallon of milk on to boil, then beat four 
oggs light, adding one pound of sugar, three tea- 
cups of corn starch dissolved in a quart of cold 
milk. Stir eggs, sugar, and corn starch in the hot 
milk, stir and cook perfectly done; if it has a rough 
taste, cook a little more. Have readv two cans of 
pineapple chopped very fine and mixed with half 
pound sugar; to this add the juice of the fruit from 
the can; mix fruit, sugar, and juice, then pour this 
into a large pudding pan and take your hot blanc- 
mange and pour it on top of this fruit; set it away 
to cool. Then take as many whites of eggs as you 
like and make a meringue, spread it over the top, 
run it in the stove, let it stay long enough to get 
a light brown; don^t bake. The juice is sufficient 
sauce. Serve in saucers. S. S. 

CHARLOTTE RUSSE. 

One gallon of sweet cream, one and a half pounds 
of sugar, half pint of Madeira wine, half teaspoon- 
ful of pulverized mace; mix in a tin bucket and 
set it in ice — ^the colder you have it, the better it 
will be; take a whip churn and churn it, when it 
rises to a beautiful froth; have a large bowl, line 
it with lady-fingers or sponge cake, then put a layer 
of whipped cream about two inches thick and then 
small pieces of cake about two inches apart, another 
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layer of cream and then a layer of cake^ and continue 
this alternately until you get your bowl filled. Keep 
it in a cool place. This is a beautiful dessert. 

S. S. 

MESSINA ICE CBEAM. 

One quart of cream, one quart of fresh milk, one 
and a half pounds of sugar; mix together. Add 
juice of twelve mandarins and six oranges, the 
grated rind of two, the juice of two lemons, half 
pint of Madeira wine. Mix and freeze hard. 

S. S. 

INVALID BLANC-MANGE. 

Boil three quarts of milk and a half pound of 
sugar, dissolve two teacups of com starch in 
enough cold milk to make it smooth, and stir it in 
the hot milk and sugar; cook thoroughly done and 
pour it in a mould; set in a cool place to get hard. 
Season with lemon extract. Serve in saucers and 
eat with cream. S. S. 

PINEAPPLE ICE NO. II. 

Take four cans of grated pineapple, mix with 
it a quarter of a pound of sugar, the juice of three 
oranges and juice of two lemons, a half box of 
gelatine; put half pint of cold water on gelatine, 
let it stand thirty minutes, then add half pint of 
boiling water, stir until dissolved; still add to this 
one and a half pints of cold water ; sweeten to taste. 
Stir in quickly the white of five eggs well beaten, 
and freeze. This is elegant. S. S. 

MACAROON ICE. 

Have two quarts plain, rich custard made, to 
which add twenty-four macaroons, well pounded. 
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and run through a sieve; two teaspoonfuls of vanilla. 
Mix and freeze. B. 

BLACKBERRY lOE. 

Stew as many berries with sugar as you like, 
strain them through a bag, and to every quart of 
juice add half pint of water and enough sugar to 
make it very sweet when it is cold. B. 

CREAM WITH FRUITS. 

Sweeten to taste any kind of small fruits and 
mix with them one half equally of cream and fresh 
sweet milk. Mix thoroughly and freeze. Peaches 
are delicious prepared in this way. R. 

NORTH CAROLINA CREAM. 

Take one gallon of pure sweet cream, strain it 
through a net sieve, rub lumps of sugar on two lemon 
rinds and mix with one pound of loaf sugar; add one 
pint of Madeira wine and a half glass of water on 
the sugar to make it mix with the cream, mix all 
together. Get your syllabub chum and pump it 
light and thick, then stir it quickly and put in the 
freezer and freeze at once. This is nice to eat with 
strawberries instead of plain cream that has not 
been frozen. R. 

APPLE POOL. 

Stew ten large sound apples with sugar enough 
to make them very sweet; beat the whites of ten 
eggs to a stiff froth and mix them nicely together; 
set them on ice to cool. Serve in saucers. R. 
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ORANGE FLOAT. 

Have a half galloii of boiling water^ stir in eight 
tablespoonfnls of com starch dissolved in a little 
cold water. Cook thoroughly done, then remove it 
from the fire, add two cups of sugar, juice of four 
lemons; chop ten oranges fine, take out the seed and 
pour the cooked com starch over them hot, and when 
cold serve in saucers with whipped cream. R. 

ALMOND on WALNUT CREAM. 

Blanch the almonds, pound them in a marble 
mortar to a paste, and mix them with the cream; 
use one pound of almonds to a quart of cream. If 
you make walnut cream, use three quarters of a 
pound of nuts to a quart of cream. Sweeten to 
taste, mix well, and freeze. B. 

NEW COCOANUT CREAM. 

Orate cocoanut and sprinkle a quarter of a pound 
of sugar on it. Put three pints of cream and two 
of sweet milk on to boil ; when it boils up, stir cocoa- 
nut in, and as much sugar as you like. Add a gill 
of rose water. Freeze at once. 

ITALIAN CREAM. 

Put one pint of cold water on a box of gelatine, 
let it stand thirty minutes. Boil one quart of new 
milk, to which the yolks of five eggs have been add- 
ed; pour this on the gelatine, then put it on the fire 
for a short time, sweeten and flavor to taste; set it 
away to cool, and, when partly congealed, add the 
frothed whites of the eggs. Serve in saucers with 
cream. E. 
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HAMBUBG GHEAM. 

Stir together the rind and juice of two large 
lemons and one cup of sugar^ add the well beaten 
yolks of eight eggs; put all in a tin pail, set it in a 
pot of boiling water, stir for three minutes, take 
from the fire, add the well beaten whites of the 
eggs, and when cold serve in custard glasses. 

Dixie, 
brown bread ice cream. 

Make the Philadelphia or plain ice cream, use 
only half the sugar given in the rule, no flavoring. 
Dry some stale brown bread in the oven, poimd 
and roll it fine, sift it through a fine sieve. Mix one 
cup of sifted crumbs with the hot cream, and 
when cold, freeze as usual. Stale sponge cake can 
be dried and used in the same way. ' 

PEACH OR PEAR ICE. 

Grate as many peaches or pears as you like, beat 
as much sugar in them as will make them sweet. 
Add a little water, not more than a teacup. Freeze 
hard. Juicy fruit is the best. S. S. 

HASTY PUDDING. 

Beat seven eggs separately, add to the yolks 
gradually ten tablespoonfuls of sifted flour alter- 
nately with a quart of milk and a half teaspoonful 
of salt. Beat until perfectly smooth, then add the 
whites and pour into a buttered dish and bake 
twenty minutes. Eat with wine sauce. 

HOME FRUIT PUDDING. 

Take four eggs, one cup of butter, one pint of 
milk, five tablespoonfuls of flour. Cut apples or 
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peaches in thin slices and drap them into the batter, 
which should be nice and smooth. Beat eggs, but- 
ter and sugar together and then add milk and flour. 
Bake as you do any other pudding. Serve with 
sauce. 

DBIED OHEBHT PUDDING. 

One pound of flour, twelve ounces of butter and 

twelve oimces of cherries. Mix all together, and 

boil as you would a plum pudding. Serve with a 

rich brandy sauce. Stranger. 

SAGO PUDDING NO. I. 

Boil one and a half pints of new milk, with four 
spoonfuls of sago nicely washed and picked; season 
with cinnamon or mace, sweeten to taste, mix and 
bake slowly in a paste. S. S. 

AMBROSIA NO. I. 

Pare and slice as many oranges as you like, put 
them in a glass bowl with one layer of oranges and 
one of cocoanut grated, and then a sprinkling of 
sugar. Continue this until your bowl is filled. A 
little wine poured over the top is an improvement. 

AMBROSIA NO. II. 

Slice pineapple and oranges, put into a bowl a 
layer of oranges, sprinkle a little sugar, and then 
cocoanut grated, and then a layer of pineapple sliced; 
and so continue until you get your bowl filled, then 
pour a little sherry over the top. S. S. 
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LEMON JELLY. 

Pour one pint of cold water on one box of gela- 
tine, add the juice of eight lemons and the grated 
rind of three, a little cinnamon bark, mace, and a 
few grains of cloves. Let it stand fifteen minutes, 
then pour two pints of boiling water on it, stir un- 
til dissolved, sweeten to taste, add the whites of 
two eggs beaten to a froth, strain through a cloth 
and put it in a cool place to congeal. Serve in 
saucers with plain cream seasoned with lemon. 

S. S. 

OHEBRT SHERBET. 

One pint of cherry juice, one pint of boiling 
water, one pound of sugar; mash the fruit and 
strain it through a strong bag. Boil the sugar and 
water five minutes, remove the scimi, and strain 
through fine cheese cloth; when cool, add the fruit 
juice, mix well, and freeze hard. S. S. 

GRAPE SHERBET. 

Two pounds of Concord grapes, two lemons, one 
pound of sugar, one quart water. Put a square of 
cheese cloth over a large bowl, put in the grapes, 
which have been washed and mashed thoroughly 
with a wooden masher, squeeze out all the juice 
you can through this cloth, and add an equal por- 
tion of clear cold water, the lemon juice and sugar. 
Use sugar enough to make it quite sweet. Freeze 
as usual. 

POMEGRANATE SHERBET. 

One dozen blood oranges, one quart of water, one 
pint of sugar. Peel the oranges, cut them in halves 
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across the sections, remove seed, press out juice 
with a patent potato sifter; add sugar and water, 
and when the sugar is dissolved strain it, mix all 
together and freeze. E. 

VANILLA CREAM. 

One quart cream, half pound of granulated sugar, 
two teaspoonfuls of vanilla. Freeze smoothly and 
you will have a delicious cream. This will make 
enough for a family of six. S .S. 

TRIFLE. 

Pill a bowl with slices of sponge cake saturated 
with wine; make a rich boiled custard and pour it 
over the saturated cake, flavor custard with lemon. 
Take as much pure cream as you like, sweeten to 
taste, and season with wine, whip to a nice sylla- 
bub and pile it up high on the custard, then have 
small pieces of jelly and lay them on top of the 
cream. Serve in saucers. S. S. 

STRAWBERRY CREAM. 

One gallon of cream, two pounds of sugar, three 
quarts of strawberries. Mash berries and sugar 
together and press them through a cullender, then 
stir in the cream rapidly until it is well mixed. 
DonH allow it to stand, but freeze at once. S. S. 

BAKED PEACHES. 

Peel as many peaches as you like, cover them in 
a pan half full of water with enough sugar to make 
them sweet, bake soft but not to pieces. Serve in 
saucers, eat with cream. Nice for dinner or sup- 
per. E. 
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PEACH C8EAM. 

Two quarts of cream^ one and a half pounds of 
sugar, one quart of peaches chopped or grated. 
Mix well and freeze. If the peaches are soft, mash 
them fine. S. S. 

WATERMELON ICE. 

Select a ripe and very red melon, scrape some of 
the pulp and use all the water. A few of the seeds 
interspersed will add to the appearance. Sweeten 
to taste, and freeze as you would any other ice. If 
you wish it very light, add the whites of three eggs 
thoroughly whipped, to one gallon of ice, just as it 
begins to congeal. Beat frequently with a very 
large iron spoon. Freeze hard. 

ENGLISH WALNUT ICE CREAM. 

Two quarts of cream or rich milk, one pound of 
granulated sugar, one teaspoonful of vanilla, one 
coflfee cup of walnut kernels pounded very fine and 
run through a sieve. When the cream begins to 
freeze it looks mushy, then it is time to stir the 
nuts in, and continue to freeze until hard. A half 
teaspoonful of salt is an improvement. Stranger. 

APPLE SNOW. 

Pare and slice one dozen apples, stew them per- 
fectly done, and run them through a cullender. 
Then add the whites of twelve eggs beaten to a stiff 
froth, and one pound of white sugar. Eat with 
sweet cream. S. G. 
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ORANGE ICE. 

Take the juice of ten oranges, add two quarts of 
watdr, and two pounds of sugar, the juice of three 
lemons. Mix and freeze. S. S. 

OBANGE SHERBET. 

Get the juice of eight oranges, one and a quarter 
pounds of sugar, three quarts of water, one tahle- 
spoonful of orange extract, and half pint of cream. 
Mix sugar and water first, then stir in all. Just 
before freezing, add the whites of three eggs beaten 
to a froth; this makes it clear and beautiful. 

S. S. 

OOCOANUT ICE CREAM. 

One cocoanut grated, one quart of cream or rich 
milk, half pound of sugar. Mix well and freeze. 
If not sugar enough, sweeten to taste. For a fam- 
ily of eight. S. S^ 
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Cakes 



TABLE OP WEIGHTS AND MEASURES. 



1 quart sifted flour 

1 quart powdered sugar. 
1 quart granulated sugar 

1 pint butter 

10 eggs 

3 cupfuls sugar 

5 cupfids sifted flour. : . 



pound 

" 7 ounces 

« A « 






VELVET CAKE. 

Half a pound of butter, one pound of sugar 
creamed together, one teacup of cold water with a 
level teaspoonful of soda dissolved in it and poured 
into the butter and sugar; two teaspoonfuls cream of 
tartar sifted in one pound of flour. Mix flour, but- 
ter, sugar and water, beat well; beat whites and 
yolks of five eggs separately, then beat them to- 
gether three minutes. Season as you like; mix with 
batter; beat considerably, and bake half an hour. 

B. 

OBANQE CAKE KO. I. 

Two cups of sugar, half cup of butter, three and 
a half cups of sifted flour, half cup of sweet milk, 
three eggs beaten separately. Mix with the flour 
three teaspoonfids of baking powder. Bake in jelly 
pans. Filling for the same is made of the juice and 
grated rind of two oranges, two tablespoonfuls of 
cold water, two cups of sugar; set it in a pot of 
boiliQg water; when scalding hot, stir in the yolks 
of two well beaten eggs, and just before taking 
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from the fire stir in the white of one egg slightly 
beaten; remove it from the fire, put it between the 
layers of the cake when cool. Frost the tops with 
the yolks of the eggs. This is superior cake. S. S. 

ORANGE CAKE NO. II. 

One cup of butter, one of water, two of sugar, 
and four of flour, three eggs, three teaspoonfuls of 
baking powder mixed with the flour. Bake in lay- 
ers. Take the juice of three oranges, a coffee 
cup of pulverized sugar, one egg; mix the yolk and 
sugar together, add the juice, then beat the white 
of the egg to a stiff froth; stir it all together and 
spread between the layers. Stranger. 

VANITY CAKE. 

One and a half cups of sugar, half cup of butter, 
half cup of sweet milk, one and a half cups of flour, 
half cup of corn starch, a teaspoonful of baking 
powder, the whites of six eggs. Bake in two cakes 
and put frosting between and on top. Stranger. 

NORFOLK tea OAKES. 

One pound of butter, two of sugar and two of 
flour, six eggs. Flavor with vanilla. 

PLAIN WHITE CAKE. 

Cream a pound and a quarter of butter, beat 
into it a pound and a half of sugar, and add one 
and a half poimds of flour, with the beaten whites 
of thirty eggs, alternately. Flavor with lemon or 
rose water. Bake in a pan or mould. S. 6. 
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QOOD FOUND OAKB. 

Cream three quarters of a pound of butter, add 
one pound of powdered loaf sugar, beat the yolks 
of ten eggs very light and add them to the sugar 
and butter; stir in one pound of sifted flour and 
the whites of the eggs, which have been beaten to a 
froth, alternately. Beat well and bake in a buttered 
mould. S. S. 

CHOCOLATE CAKE. 

Two cups of sugar, one of butter, three of flour; 
three quarters of a cup of sour milk or cream, three 
eggs, one teaspoonful of cream of tartar, half tea- 
spoonful of soda. Beat the sugar and butter to- 
gether, break the eggs into it one at a tim'e, then 
add the flour, then the sour cream with the soda, 
and when well mixed bake in jelly tins. Make a 
filling of two ounces of chocolate, and one cup of 
sugar, three quarters of a cup of milk; boil, and 
when cool spread it between the layers. S. S. 

CLAY JUMBLES. 

Two teacups of butter, three of sugar, and five 
of flour, three eggs. EoU in thin sheets, sprinkle 
with pounded loaf sugar before baking. Cut any 
shape you like. S. 

FLORIDA CAKE. 

Mix together two pounds of flour, two pounds of 
sugar, one and three quarter pounds of butter, sev- 
enteen well beaten eggs; flavor with brandy, nut- 
meg and cloves. Stir in one pound of currants, 
picked, washed, and dredged with flour ; add a pound 
of raisiQs cut in half and well floured. S. G. 
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DAYIS JUMBLES. 

One teacup of pounded loaf sugar, one of butter, 
and the white of one egg beaten very light. Mix 
with flour enough to make a tolerably stiff dough. 
A tablespoonful of cream and a little pinch of soda 
will be an improvement. EoU the dough in thin 
sheets and cut in cakes or round rings; dip the 
cakes in pounded loaf sugar before baking. S. 6. 

GOLD CAKE. 

One coffee cup of butter, two of sugar, three of 
flour, five eggs, leaving out the whites of three; 
three teaspoonfuls of baking powder mixed with the 
flour and one cup of sweet milk. Bake in a mould 
or pan. Ann. 

LADY CAKE. 

Two pounds of flour, half poimd of sugar, half 
pound of butter, one pint of milk, three eggs, and 
a little yeast. Mix part of the flour, yeast and milk 
together and let them stand till light, then stir in 
the butter, eggs and sugar, and let them rise very 
light. This cake will require five hours to rise. Bake 
in pans. S. 

CUP CAKE. 

Three cups of sugar, two of butter, five of flour, 
three eggs, and a little brandy. Beat well and bake 
in pans. C. 

OLD-FASHIONED POUND CAKE. 

One pound of sugar, one of butter, one of flour, 
one dozen eggs. Let it rise slowly, and bake in an 
oven not too hot. Season with wine. S. S. 
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CHEAP OAKB. 

One and a half cups of sugar, half cup of butter, 
same of sweet milk, one and a half cups of flour, 
half cup of corn starch. Mix with the flour one 
teaspoonful of baking powder, whites of six eggs. 
Bake in two cakes, put frosting between and on 
top. S. S. 

A NICE CUP OAKB. 

Six eggs, four cups of flour, three of sugar, one 
of butter, and one of milk; one teaspoonful cream 
of tartar, half teaspoonful of soda. Season with 
mace, and bake in square tin pans. 

M0LA8SES CAKE. 

Half pound of butter, two cups of sugar, two of 
molasses, six of flour, one of cream, a few cloves, 
nutmeg and lemon to taste, four eggs. Bake in a 
pan. Eat with sauce. S. S. 

CREAM CAKE. 

Two cups of sugar, one of sweet milk, two of 
flour, two tablespoonfuls of butter, one teaspoonful 
cream of tartar, half teaspoonful of soda, four eggs. 
Bake in four jelly pans. 

CBEAM FOB THE SAME. 

Two cups of sugar, half pint of sweet milk, one- 
third of a cup of flour, one egg. Heat the milk to 
a boiling point, beat the egg and sugar together; 
take a little milk and make a smooth paste with the 
flour, and stir into the sugar and egg, then stir all 
into the milk; let it boil until it thickens, spread 
between the cakes. Central. 
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DELICIOUS OAKE. 

Two cups of sugar, one of butter, one of milk, 
three of flour after being sifted, three eggs, two 
tablespoonfuls of baking powder. Mix all together. 
Bake in jelly pans, and between each layer put fruit 
jelly, icing of chocolate and cocoanut each. This 
will make five layers. 

SPONGE OAKB. 

One pound of sugar, one of flour, ten eggs. Beat 
the yolks of the eggs and sugar together until very 
light, then beat the whites of the eggs to a froth, 
add them and the flour alternately until all are 
stirred in smoothly; use two or three teaspoonfuls 
of baking powder if you like, but it never fails 
without. Season with lemon, bake in a moderate 
oven. S. S. 

HOW TO MAKE KISSES. 

Beat the whites of eight eggs to a stiff froth, and 
mix in a pound of sifted white sugar a little at a 
timle. Beat well, flavor with lemon, drop on white 
paper buttered, and bake with a slow heat but not 
too cool, they will run together, and when done 
stick together. 

FEUIT CAKE. 

Cream one pound of butter and stir into it ten 
well beaten eggs, a pound of sugar and one of 
flour; stone and cut fine three pounds of raisins, 
stem and dry two pounds of currants and slice one 
pound of citron fine; add it to the butter, put in 
one grated nutmeg, and if the cake is to be used 
soon after baking add a pound of blanched almonds 
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cut fine. If kept any length of time the ahnonds 
might give a rancid taste to the cake, and it would 
spoil. Eeserve a small portion of the flour to 
dredge the fruit with to prevent the fruit from go- 
ing to the bottom when put in the batter. A glass 
of wine will improve the cake. Bake slowly for 
six or seven hours. S. G. 

COCOANUT MAOABOONS. 

Take equal parts of grated cocoanut and powdered 
white sugar; mix the beaten whites of two eggs until 
they form a thick paste. Bake on buttered paper 
until they are a delicate brown color. 

ORANGE ICING FOR ORANGE DROPS. 

Make the orange drops by dropping very stifiE 
pound cake batter on tin plates. They should be 
about the size of a silver dollar. Prepare the icing 
by beating together orange juice and pulverized 
sugar until quite stiff. When the orange drops are 
baked a light brown and are cold, spread this icing 
over and set in an oven to dry. Put on one coat 
of icing, flavor cake batter with orange. They are 
delicious, and pretty in cake baskets of mixed cakes. 

Stranger, 
jelly cake. 

Beat ten eggs separately and light, cream half a 
pound of butter and add the well beaten yolks and 
one pound of sugar; then put in alternately one 
pound of sifted flour and the whites of the eggs 
beaten to a froth. Season with nutmeg, add a 
dessert spoonful of yeast powder. Bake in layers, 
and spread jelly between each layer. S. S. 
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OOOOANUT CAKE. 



Two cups of sugar, the whites of three eggs, one 
cup of butter, three of flour, and one of milk, one 
teaspoonful of soda, two of cream' of tartar. Cream 
butter and sugar together, then add alternately the 
flour, and the whites of the eggs, which have been 
beaten to a stiff froth; add lastly soda, milk, and 
cream of tartar. Bake in layers, making an icing of 
three eggs, and stir in enough pulverized sugar to 
make it sufficiently thick; put this on the bottom 
layer, and sprinkle grated cocoanut on icing, then 
put a layer of cake; continue this way until you get 
all your layers to the top ; let the top one be finished 
with cocoanut. S. S. 

WHITE PEBFECTION CAKE. 

Three cups of sugar, one of butter, one of milk, 
three of flour, one of com starch, whites of twelve 
eggs beaten to a stiff froth, two teaspoonfuls of 
cream of tartar mixed in the flour, and one of soda 
in half of the milk; dissolve the corn starch in the 
rest of the milk, and add it to the sugar and butter 
well beaten together, then the milk and soda, the 
flour and the well beaten whites of the eggs. This 
cake has the right name. Dixie. 

SUPERIOR COCOANUT CAKE. 

Make a pound cake as usual, bake it in a mould, 
and let it get cold ; then take a sharp thin knife and 
split it around in as many pieces as you like; cut 
them smoothly so as to be able to put them back 
nicely; then have your cocoanuts grated, save the 
juice you find in them. Make a stiff icing for this ; 
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first take the juice and sprinkle the first layer^ then 
put on the icing and sprinkle on the grated 
cocoannt; fit the layer on as though it never 
had been cut^ and continue this way until you get 
each layer put back in its place; then you will have 
a round cake again. Ice it on the outside and finish 
with cocoanut This is an easy cake to make. 

S. S. 

OIKOEB SNAPS. 

One cup of butter^ one of sugar^ one of molasses, 
half cup of ginger^ one teaspoonful of soda, mixed 
with the fiour. Use flour enough for the dough to 
roll thin. Cut small and bake quickly. S. S. 

RICH FRUIT OAKE. 

One quart of fiour, one pound of butter cut up 
in one pound of powdered sugar, twelve eggs, three 
pounds of raisins, one and a half pounds of currants, 
three-quarters of a pound of citron sliced very thin, 
one tablespoonful each of mace and cinnamon, two 
nutm^s, one wineglass of Madeira wine, the same 
of French brandy, mixed with the spices; beat the 
butter and sugar together, ^gs separately (fiour 
the fruit well), add the fiour and other ingredients, 
put the fruit in last. Bake in a straight mould, 
as it turns out easier. One pound of blanched 
almonds is an improvement. Bake thoroughly done; 
ice while warm. Stranger. 

HARD TIMES OAKE. 

Half cup of butter, two of sugar, one of sour 
cream, three of fiour, three eggs, half teaspoonful 
of soda. Bake in layers and spread with jelly. 

Stranger. 
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GINGEB POUND CAKE. 

Beat six eggs, add two cups of sugar, two of mo- 
lasses, two of butter, two tablespoonfuls of powdered 
ginger, one of cinnamon, nutmeg grated, one tear 
spoonful of soda and one of lemon extract; beat all 
together and stir in six cups of flour. Bake in two 
pans, in the usual way. 

VIRGINIA ROMAN CAKE. 

Make a white cake batter, by directions below: 
One and a half pounds of powdered sugar, the same 
of flour and one pound of butter, beat the whites 
of eighteen eggs; cream the butter and sugar to- 
gether, add the eggs and flour after it has been 
sifted with two teaspoonfuls of soda and three of 
cream of tartar in the flour, divide the batter in 
three equal parts, let one part remain white, and 
one part tinted pink with strawberry, and to the 
third part add one tablespoonful of caramel to make 
a pretty brown; then you will have three stripes, 
pink, white and brown. Bake in square pans, and 
put jelly and icing between. Pretty when sliced. 

S. S. 

A NICE WHITE CAKE. 

You can take the same batter and make a nice 
plain white cake if you like. S. S. 

WEDDING CAKE. 

Three pounds of flour, three of butter, three of 
sugar, six of currants, six of raisins, one ounce of 
nutmeg, one ounce of cinnamon, half gill of brandy, 
one gill of rose water, and thirty eggs ; mix and bake 
as any other fruit cake. H. 

3 
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NUT CAKE. 

Two cups of sugar, one of butter, three of flour, 
and one of cold water, four eggs, one teaspoonful 
of soda, two cream of tartar, two cups of kernels, 
either hickorynuts or walnuts, stirred in lastly. 
The nuts will have to be carefully picked and 
pounded very fine in a mortar. Bake slowly and 
carefully. H. 

GINGER CUP CAKE. 

One cup of molasses, two of sugar, one of butter, 
one of milk, four eggs, one tablespoonful of ginger, 
four cups of flour; mix all together. Bake in a 
moderate oven, with close attention, or it will bum. 
Eat with brandy sauce. It is best not to use much 
butter. Stranger. 

CURRANT cake. 

A pound and a half of sugar, the same of flour, 
one pound of butter and six eggs. Mix and beat 
as you do pound cake, add two pounds of currants, 
stir the currants in the batter, but not beat them. 
Bake slowly, but not too hard. S. G. 

SNOW-BALL CAKE. 

One pound of sugar, one of flour, three-quarters 
of a pound of butter, eight eggs, one teacup of sweet 
milk, two teaspoonfuls of cream of tartar sifted 
in the flour, one teaspoonful of soda dissolved in 
a little water and put in the milk. Bake in coffee 
cups, and let the cake come half way the cup; after 
baking, turn cakes out on a board and ice the bottom 
of each cake. Serve on cake stands for extra 
occasions. S. S. 



CAKES 35 

SARAH ALMOND CAKE. 

Ten eggs, one ponnd of sugar, half a pound of 
almonds, one pound of flour, and one nutmeg grated ; 
beat the yolks and sugar together until very light, 
blanch the almonds and pound them in a mortar 
with rose water or the juice of a lemon and add them 
alternately with the flour and beaten whites of the 
eggs. If you bake in a large cake it will require one 
hour and a half in a slow oven, and in small pans 
it will take less time. It is easy to burn and re- 
quires close attention. Blanch the almonds by pour- 
ing boiling water over them, then drop them in 
cold water to keep them white, as the air will turn 
them dark when the skin is off. S. G. 

JACKSON JUMBLES. 

One teacup of butter, one of sugar, one of sour 
cream, three eggs, and a teaspoonful of soda; mix 
in sufficient flour to make a soft dough. EoU thin 
and bake in a quick oven. Central. 

GOLDEN CAKES. 

Beat the yolks of four eggs light and pour in a 
little sifted flour, and beat it light; then work flour 
enough in it to make a very stiff dough, add a little 
salt to the flour, roll the dough in very thin sheets, 
thin as a knife blade, and cut in diamond shapes 
with a notched cutter, and fry in hot lard; sprinkle 
them over with powdered sugar while hot. These 
are intended for supper. 
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Puddings, Pies, and Baked Custards 

OITEON CUSTARD PIK 

Six eggs, half pound of butter, two coffee cups 
of powdered sugar, season with lemon. Cream 
butter and sugar together, stir the yolks of the 
eggs ID the butter and sugar, do not beat them, or 
they will not have the appearance of citron. Bake 
in pie plates lined with rich pastry, and when done 
take them out of the oven, and have ready the 
whites of the eggs beaten to a stiff froth, adding a 
little sugar and lemon extract. Spread this quickly 
over the custard, put it back in the oven and let it 
remain long enough to become a light brown. This 
will make two pies. 

SWEET POTATO BOLL. 

Make a pastry as for other rolls; roll it out and 
spread it over with potatoes boiled and mashed, 
seasoned with sugar, butter, and spice. Roll it up 
in a compact form and lay it in a baking pan, put 
enough water in pan to prevent it from burning, 
sprinkle again with sugar and butter. Serve with 
brandy sauce. S. S. 

APPLE PUDDING. 

Beat four eggs very light, mix with them one 
large teacup of flour, three pints of apples chopped 
very fine, one and a half cups of pulverized sugar, 
one and a half pints of new milk, two tablespoonf uls 
of butter (not melted), season vdth mace, bake in 
pan one hour. Eat with hard sauce. S. S. 
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DANVILLE pudding. 

Put one quart of milk on to boil, beat the yolks 
of three eggs, three large tablespoonfuls of sugar 
and two of com starch dissolved in a little cold 
milk. Mix eggs, sugar and com starch together, 
and when the milk boils, stir this mixture in it, and 
boil until a little thick, then pour it into a baking 
dish, and bake it done, but softly; remove it from 
the oven and cool; spread over the pudding the 
whites of three eggs and three tablespoonfuls of 
sugar, which has been thoroughly frothed, and set 
it in the oven to brown. Stbangeb. 

GOOSEBEBBY PIE. 

Put one pound of fruit to two poimds of brown 
sugar, and put it on the fire to stew, adding enough 
water to keep it from burning; let it cook until it 
begins to jelly, then spread it over pastry already 
baked. S. S. 

CBANBEBBY PIE. 

Stew two pounds of fruit to one of sugar. Pour 
into a pie plate lined with paste; put a top crust 
on and bake as usual. 

LEMON TABTS. 

Chop or grate a lemon, add a cup of white sugar, 
a cup of water, one egg, one tablespoonful of flour. 
Line^ patty pans with paste, put a spoonful in each 
and bake. 

MOLASSES PIE. 

Three eggs beaten separately, one pint of molas- 
ses, one tablespoonful of melted butter. Bake on 
a rich crust. S. S. 
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GBEEN TOMATO PIE. 

Slice the tomatoes and stew them in a syrup of 
sttgar; add the juice of two lemons and the grated 
rind of one lemon, and when clear spread it ^enly 
over the bottom of a pie plate that has been lined 
with pastry; instead of putting a plain top crust 
have strips cut, and put across in diamond shape, 
and bake quickly. Ann. 

RHUBARB PIE. 

Skin the stalks carefully, cut in pieces half an 
inch long ; scald in a rich syrup, but not long enough 
to become soft. Set it aside, and when cool, pour 
it into a pie plate lined with pastry. Season with 
lemon rind grated, and a piece of butter the size 
of a walnut in each pie; put on a rich top pastry 
perforated slightly with a fork. Bake as usual. 
Brown sugar is the best to use. S. S. 

SWEET POTATO COBBLER. 

Boil as many potatoes as you would like to use. 
Have ready a large square pan lined with nice 
pastry; peel and slice the potatoes thin, and put a 
layer of potatoes and scatter small pieces of butter 
over them, and sprinkle with brown sugar. Season 
with a few grains of allspice or cloves and French 
brandy. Continue this method imtU your cobbler 
is as thick as you need it. Add water, or it might 
get too dry. S. S. 

SLICED SWEET POTATO PIE. 

Steam the potatoes, skin and slice them, lay them 
in a syrup of sugar seasoned with whole grains of 
allspice; scald them and set aside till nearly cool. 
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Then place the slices evenly on the bottom of a 
deep pie J)late lined with pastry; put in each pie 
a tablespoonful of butter broken in small pieces. 
Season with brandy. Put on a top crust and per- 
forate it with a fork slightly. S. S. 

PEUNB PIE. 

Get the best prunes, stew them until soft, remove 
the seed, mash well, and then add the syrup with 
one cup of creami and one cup of sugar. Bake with 
under crust only. This is enough for three pies. 

S. S. 

MULBERRY PUDDING. 

Six eggs, one pint of sour milk or cream, one cup 
of melted butter, one quart mulberries mashed and 
run through a seeder, one teaspoonful of soda dis- 
solved in the milk, one and a half cups of sugar. 
Mix this in one, then mix one quart of molasses 
with another cup of sugar ; add all together and bake 
in a pudding pan. Serve with butter and sugar 
sauce seasoned with nutmeg. 

eve's pudding. 

Take one pound of raisins, stone them ; one pound 
of currants, wash and dry them ; one pound of apples 
chopped fine, one pound of stale bread grated, eight 
eggs beaten light, half teaspoonful of salt. Mix all 
together, flour a bag and put the pudding in it to 
boil. It takes three hours to boil. Serve with a 
rich sauce. 

MOLASSES PUDDING. 

Two cups of sugar, two of butter, four of mo- 
lasses, four of flour, and eight eggs, two tablespoonfuls 
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of ginger, two teaspoonfuls of soda dissolved in a 
little buttermilk; put in pans and bake in a 
moderate oven. S. S. 

TEXAS PUDDING. 

Take six eggs, six cups of sugar, two of butter, 
two of sweet milk, four tablespoonfuls of flour. 
Bake in a crust. This will make six pies. Some 
persons beat the eggs separately, but they do as well 
beaten together. 

CHOCOLATE BLANC-MANGE. 

Put one quart of sweet milk on to boil with one 
cup of sugar, and a quarter of a pound of sweet 
chocolate grated; boil about five minutes, then stir 
in one-half box of gelatine that has been soaked in 
a little cold water, then boil a while longer, stirring 
all the while. You might use two tablespoonfuls 
of corn starch; when thoroughly cooked, pour it in 
a mould, and set it away to cool. Serve with cream. 
Dip the mould in cold water before using. 

' STRAWBERRY BLANC-MANGE. 

Have as many berries as you like, let them be 
fresh from the vine; put them in a stone jar, set 
the jar in an iron pot of cold water and put the 
pot on the fire and let it boil a long time to extract 
the juice from the berry. "When you have gotten 
all the juice, the berry will be tough and very pale; 
then strain it through cheese cloth, put the juice 
in a tin pail and set it in a pot of hot water to boil, 
and when it boils add two tablespoonfuls of com 
starch to a pint of juice. Continue stirring until 
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€ooked sufficiently, sweeten to taste and pour it in 
a mould, and set away to get cold. Eat with cream 
and sugar. (Dissolve com starch in a little cold 
water.) 

RAISIN PIE. 

Take as many seedless raisins as you need. Put 
them on the fire with a little sugar to stew awhile, 
and when cooked make full pies, with crust bottom 
and top. 

CURRANT PIE. 

Pick and wash your currants nicely; put enough 
sugar on them to make them sweet. Do not cook 
them; bake in pie pans, with crust bottom and top. 
If your pie is too juicy, sprinkle a little flour on 
the fruit before putting the top crust on. 

MULBERRY PIE. 

Gather as many mulberries as are needed; pick, 
wash, and put them on the fire to stew, with a little 
sugar. Bake in pie plates, with crust bottom and 
top. Before closing the pie, sprinkle the fruit with 
a little flour. 

ORANGE PIE. 

Peel four oranges, mash them very fine, add one 
pound of sugar, and one of butter with salt washed 
from it, beat the yolks of thirty eggs, add them to 
the oranges, butter and sugar; mix well and beat 
all together. Bake in a puff paste. This will serve 
twenty people. 

DELICIOUS APPLE PIE. 

Six eggs, two cups of sugar, two of melted butter, 
two of sweet milk, three of apples, two teaspoonfuls 
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of lemon extract. Mix well and bake in pastry. 
This will make four pies. 

LEMON PIE. 

Mix the grated rind of one lemon with one cup 
of water, one of sugar, one and a half teaspoonfuls 
of com starch, one large spoon of butter (no eggs). 
Bake in a crust. 

COCOANUT PIE. 

One cup of prepared cocoanut soaked in one pint 
of fresh milk, two eggs. Mix well, sweeten to taste. 
Bake without a top pastry. 

COCOANUT RICE PUDDING, WITHOUT BUTTER OR EGGS. 

One cup of grated cocoanut, half cup of rice, half 
cup of sugar, one quart of milk. Stir well together 
and bake two hours. Stir it twice during the first 
half an hour. 

COCOANUT MARIE LOUISE. 

Thoroughly mix one-quarter of a pound of butter, 
one pound of sugar, three eggs; then add one cup 
of cocoanut, stiffen with one pound of flour. Roll 
into little balls and bake. 

BOILED APRICOT DUMPLINGS. 

To a quart of good flour one light teaspoonful 
of soda, a piece of butter the size of an egg, and 
the same quantity of lard. Dissolve soda in enough 
buttermilk to make the dough sufficiently stiff to 
roll nicely. Get fresh apricots, peel them, but don't 
take out the seed; have the pastry large enough to 
hold the fruit, put the fruit in as though you would 
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make a round ball, then pinch it together with the 
fingers, and get a square piece of cloth, put the 
dumpling in it, and gather it up at the top; tie it 
with a string loosely so as to give the pastry room to 
rise. Boil done, eat hot with brandy sauce. A great 
maay can be made in a little while. 

PEACH DUMPLINGS. 

Peel large firm peaches, cut each of them in 
halves, remove the seed, let a pinch of butter and 
a little sugar take the place of the seed; close the 
peach again as though it never had been cut. Make 
a dough as for any other dumpling, let it hold the 
fruit, tie each one up in a small cloth and boil done. 
Eat with hard sauce. 

COTTAGE PUDDING. 

Beat four eggs with two cups of sugar, one of 
butter, two of milk, and stir in four cups of flour 
with one teaspoonful of soda sifted in it. Bake in 
a pudding pan. Eat with wine sauce. 

COCOANUT PUDDING. 

Half pound of butter, half pound of sugar, one 
cocoanut grated, five eggs beaten very light. Mix 
and bake in pie plates lined with rich pastry, no 
top crust. Don't have the oven too hot. 

CREAM PUDDING. 

Beat twelve eggs light and stir them into one 
quart of flour, with one quart of milk, a little salt, 
the grated rind of two lemons, six tablespoonfuls 
of sugar; when ready to bake, stir in a little cream; 
bake in a buttered dish. Use wine sauce. 
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TRAN8PAEENT PUDDING NO. II. 

Eight eggs beaten very light, half pound of sugar, 
half pound of butter; season with mace. Put it on 
the fire in a tin pail, stirring constantly till it be- 
gins to thicken. When cool, pour it over a rich 
paste and bake in a moderate oven. 

BROOKVILLB PUDDING. 

Mix four tablespoonfuls of flour into a quart of 
sweet milk, add the yolks of five eggs, and stir well. 
Beat the whites of the eggs to a stiff froth and stir 
them in just as you put it into the pan to bake. 
Bake about twenty minutes, and serve with sauce. 
Season to taste. 

PERSIMMON PUDDING. 

After the persimmons have been touched by the 
frost, gather and mash them, and put enough 
through a sieve to make half a gallon. Beat four 
eggs with four teaspoonfuls of sugar, and the same 
of flour, one pint of milk, a large tablespoonful of 
butter, or two of suet. Mix thoroughly, and bake 
in pans. 

GYPSY PUDDING. 

Cut sponge cake in thin slices, spread with jelly 
or marmalade, and put them together like sand- 
wiches and lay them in a dish; make a rich boiled 
custard, and while hot pour it over the cake; serve 
when perfectly cold. 

LEMON PUDDING. 

Beat four eggs, add half pound of butter, half 
potmd of sugar; beat it to a cream, grate the rind 
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of one lemon, and use the juice. Mix all together* 
Bake in two pie plates lined with rich pastry. 

CALEDONIA PUDDING. 

Cream one pound of butter, add one and a half 
pounds of sugar, twelve well beaten eggs, one and 
a half pounds of sifted flour, and one and a half 
pounds of raisins. Mix thoroughly and serve with 
brandy sauce. 

CUSTAED PUDDING. 

Line a large dish with any kind of cake; fill it 
with nice boiled custard, whip the whites of four 
eggs, and add a large spoonful of sugar, as you 
would for icing, pour it over the top, bake a short 
time. Eat when cold. 

RICE PLUM PUDDING. 

Take one quart of new milk, add half pint of 
sugar, three eggs, half pint of rice well mashed, and 
a quarter of a pound of raisins ; season with nutmeg. 
Bake two hours. Eat with sauce. 

GELATINE PUDDING. 

Dissolve one box of gelatine in a pint of boiling 
water; when cold, add two cups of sugar and the 
juice of four lemons and the grated rind of two; 
while the gelatine is warm add the whites of five 
eggs beaten to a froth; beat all together thoroughly 
and pour it in a mould, set on ice to cool. Take 
the five yolks of the eggs and one quart of milk, 
and sweeten to taste; make a custard of this and 
put it in a tin pail in a pot of hot water; boil until 
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it thickens, and when the pudding in the mould is 
hard turn it out on a dish and pour custard around it. 
Season with lemon or vanilla. Serve in saucers. 

MOUNTAIN PUDDING. 

Take stale cake and put it in a baking pan, with 
a pound of raisins and pour over it a custard made 
of two quarts of new mUk, ten eggs, and a little 
sugar; add a small piece of butter, and, when 
baked, put custard on top. Serve with cream. 

SOUTH CAROLINA PLOUB PUDDING. 

One quart of sweet milk, ten eggs well beaten, 

five tablespoonfuls of flour, and a little salt. Either 

boil or bake. Serve hot with rich sauce. Season 
to taste. 

TRANSPARENT PUDDING NO. I. 

Beat eight eggs, with half pound of sugar, melt 
half pound of butter and add it, beat them all to- 
gether about ten minutes, flavor with lemon. Bake 
in puff paste. 

APPLE TAPIOCA PUDDING. 

To half a cup of tapioca add one and a half pints 
of cold water, let it stand on the flre till cooked 
clear, stirring to prevent its burning; when clear 
remove from the fire, sweeten and flavor with wine. 
Pour this on six or eight apples which have been 
placed in a deep dish ; bake thoroughly done. Serve 
<5old, with cream. 

SAGO PUDDING. 

Pare six apples and punch out the cores, fill up 
the holes with cinnamon and sugar (two teaspoon- 
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fills of cinnamon to cup of sugar), put one table- 
spoonful of sugar to each apple, wash sago thor- 
oughly and let soak for an hour in water enough to 
cover the apples; pour water and sugar over the 
apples and bake one and a half hours. 

ALBEMARLE PUDDING. 

Pare and core six large pippin apples, stew until 
tender, drain and mash smooth, with two table- 
spoonfuls of butter; take a quarter of a pound of 
sponge cake crumbs, put layers of cake and apples 
alternately, use for both six tablespoonfuls of sugar, 
juice and grated rind of one lemon, a little nutmeg, 
beat six eggs, add them gradually; mix well. 
Bake in a dish from three-quarters to an hour. 

Stranger, 
fruit pudding. 

• 

One pint of grated bread crumbs, one pound of 
raisins, half pound of chopped apples, yolks of three 
eggs well beaten; mix as you would any other 
pudding. Bake in a pan, and when done beat the 
whites of the eggs to a froth, adding a little sugar, 
and spread it over the top; put it in the stove a 
few minutes to brown slightly. Serve with sauce. 
Season to taste. 

VIRGINIA JELLY ROLL. 

Six eggs, two cups of sugar, two of flour, two 
teaspoonfuls cream of tartar, one of soda dissolved 
in a little milk; mix all together and bake in long 
pans and when done turn cake out on a damp 
towel and spread jelly on it very quickly; hurry and 
roll it up in a compact form before it gets cold, 
then roll paper around it to keep it in place. Slice 
it and serve with thin sauce. 
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INVALID RICE PUDDING. 

Boil one cup of rice in one quart of fresh milk, 
add five eggs, a small piece of butter, sweeten and 
season to taste. Bake, but not too dry. 

EXTRA PUDDING. 

Make a batter of two teacups of flour and four of 
milk and one of sugar; beat the whites and yolks 
of four eggs separately, then mix all together and 
add one tablespoonful of melted butter. Bake in 
a buttered pan. Serve with wine sauce. 

IRISH POTATO PUDDING. 

Cream one pound of potatoes, one of sugar, two 
cups of butter, five eggs, one cup of sweet milk, 
one wineglass of French brandy; stir all together 
smoothly. Bake in a rich pastry without a top. 
Season with a little mace. (First experience.) 

S. S. 

ORANGE PUDDING. 

Take the peel of four oranges, quarter of a pound 
of loaf bread grated, and boil it in one pint of cream; 
add the yolks of six eggs and four whites beaten 
light, quarter of a pound of butter, quarter of a 
pound of sugar; mix thoroughly. Bake half an 
hour. 

CREAM TARTS. 

Make them small of rich pastry, fill them after 
baking with whipped cream, and drop a small spot 
of jelly in each one. These are pretty and delicate. 
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MINCE MEAT PUDDING. 

Butter and paper a mould, then put a layer of 
cake and a layer of mince meat alternately until 
full, then add a rich custard. 

QUEEN OP PUDDINGS. 

Grate one quart of stale bread, pour over it one 
quart of sweet milk, add one cup of melted butter, 
two of sugar, the yolks of eight eggs. Mix and 
bake half an hour; when cold, spread any kind of 
jelly on top, beat the whites of the eggs with a 
little sugar; put this over the jelly, and bake a 
light brown. 

DIMPLES. 

Beat the whites of six eggs, one and a half pounds 
of sugar till well mixed, stir in blanched almonds. 
Cut very fine,' drop on tins and bake in a cool oven, 
not too cool, or they might run and not look so well. 

S. S. 

ENGLISH PLUM PUDDING. 

One pound of best brown sugar, ten eggs beaten 
light, add a little stale bread grated, one nutmeg, 
half teaspoonful of mace, a windlass of French 
brandy, the same of wine. Stir in one pound of 
raisins, the same of currants, half pound of citron, 
and one pound of suet. This pudding can be kept 
six months, if made in large quantity, and put 
away in a tin box. It will take three or four hours 
to boil. Flour your bag well before you put it in 
to boil. The bag sometimes sticks to the bottom; 
to prevent this, put a large plate in the bottom of 
the pot while the pudding is boiling. Serve hot 
with rich brandy sauce. 

4 
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LEMON MEBINOUE. 

One pint of bread crnmbs soaked in a quart of 
new milk; add one cup of sugar^ yolks of four eggR, 
the grated rind of one lemon; beat very light and 
bake as custard^ then take it from the oven, let it 
get a little cool and spread jelly thin on the top; 
then froth the whites of four eggs with four table- 
spoonfuls of sugar^ the juice of one lemon; spread it 
on the jelly, and set it in the stove only long enough 
to bake a light brown. Don^t bake two dry, then 
sauce is not needed. 
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Pickles, Salads, Catsups, and Sauces for Meats 

CHICKEN SALAD. 

Have two chickens nicely dressed, put them on 
to boil in enough water to cook them thoroughly 
done, so they may be easily boned; after boning, 
put the meat on a hard board and chop fine, but not 
mushy; chop half as much celery as you have 
chicken, and one-fourth as much of sour pickles, 
and one-fourth of mustard chow-chow, eight hard 
boiled eggs chopped fine. Mix all together. Make 
a dressing in the following manner: Beat the yolks 
of three raw eggs very light, and add five table- 
spoonfuls of olive oil, one of celery seed, half tea- 
spoonful of black pepper, a little red pepper; stir 
all together. Mix one tablespoonful of mustard 
with one coffee cup of vinegar, and stir it in the 
dressing. Lastly, add one coffee cup of melted 
butter, mix well, and pour the dressing on the 
prepared salad. Mix it nicely. S. S. 

MELON MANGOES. 

Take young cantaloupes large as a good size orange, 
put them in strong brine and let them remain twenty- 
four hours; then take them out and split down one 
slice but don^t take the piece out, slip your finger 
in and get out the seed, then rinse them in cold 
water; after cleansing return them to the brine, 
seald them several mornings by pouring the brine off 
in a brass kettle and giving it a boil up — ^a small 
piece of alum in the jar will improve them— scald 
them in equal parts vinegar and water, let them 
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remain in it three days. Prepare a stnflSng of 
cabbage cut fine, mustard seed, celery seed, pickled 
cucumbers cut fine, chopped onions, horse radish 
scraped, allspice, cloves, and one teaspoonf ul of sugar, 
to each melon ; tie them up with white cotton strip, 
or sew them. Put them in a stone jar and cover 
them with strong cider vinegar. These are reported 
to keep two years. E. 

VEAL SALAD. 

Boil the veal tender and let it get cold, then 
chop as for chicken salad; take one head of a small 
hard cabbage, chop very fine and mix with it two 
tablespoonfuls of celery seed and salt to taste, then 
chop a small quantity of mustard chow-chow pickle 
and six hard boiled eggs. Make a dressing of the 
yolks of two raw eggs, three tablespoonfuls of olive 
oil, red pepper, black pepper and salt to taste; add 
two raw onions chopped very fine, then add lastly 
one coflfee cup of vinegar ; stir all together, and beat 
about five minutes, so as to mix all the ingredients 
properly. This is a good salad if well made. 

S. S. 

LAMB SALAD. 

Take two pounds of nice fresh lamb, boil it until 
tender, put a little salt in the water; when cooked 
done chop it fine, then chop one pound of Irish 
potatoes, that have been boiled, six hard boiled eggs 
cut fine, and three raw onions chopped as fine as 
possible; mix all together. Make a dressing of the 
yolks of two raw eggs, four tablespoonfuls of olive 
oil, pepper and salt to taste; then add one table- 
spoonful of mustard dissolved in a coffee cup of 
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vinegar and half cup of melted butter. Pour this 
dressing over the mixed salad, lifting it up with a 
fork to let the dressing go through. S. S. 

SALMON SALAD. 

Two cans of salmon; pick to pieces very fine, add 
two teacups of powdered crackers and one teacup 
of chopped pickles. Boil three eggs hard, mash 
the yolks with two tablespoonfuls of mustard and 
two tablespoonfuls of vinegar, mix this with the 
salmon, then add one teaspoonful of celery seed 
and four tablespoonfuls of melted butter; lastly add 
the whites of the eggs chopped fine. B. 

COLD SLAW. 

Take one hard head of cabbage, chop it fine but 
do not bruise it; stir salt in it, and put it in a glass 
bowl; make dressing of two raw eggs, one table- 
spoonful of sugar, one of mustard, two of salad oil, 
and three of melted butter, pepper and salt to taste, 
add one coffee cup of vinegar. Pour dressing over 
the slaw and stir lightly. S. S. 

POTATO SALAD. 

Boil and chop twelve good size Irish potatoes in 
very small pieces, add to them four medium size 
onions chopped fine, and six hard boiled eggs cut 
in small pieces, one teaspoonful of celery seed; mix 
thoroughly. Make a dressing of raw eggs, one 
tablespoonful of mustard, four of olive oil, two of 
melted butter, and four of vinegar. Pour the dress- 
ing over the salad and stir it in lightly with a 
fork. S. S. 
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ONION SALAD. 

Peel and chop fine as many raw onions as you 
like; before chopping let them stand in weak salt 
water three hours, changing the water twice in that 
time; after chopping, dry them with a cloth. Making 
a dressing of one teacup of vinegar, one tablespoonful 
of pepper, two of made mustard, two of white sugar, 
and a little salt, will make this an elegant salad. 

Stranger. 

lettuce dressed or not dressed. 

Cut the lettuce up in medium pieces, but don't 
bruise it; put it in a suitable size bowl, garnish the 
top with cherry, radishes, and small white onions; 
set it on the table, accompanied by small saucers. 
Make a dressing of salt, pepper, mustard, hard 
boiled eggs, and olive oil, put the dressing on the 
table so that all can use it if they like. S. S. 

GREEN TOMATO PICKLE NO. II. 

Slice and chop green tomatoes until you have one 
gallon ; chop one dozen large onions, mix and sprinkle 
four large spoonfuls of salt upon them, let them 
stand one night; the next day drain off the water 
and have one quart of strong vinegar, two pounds 
of sugar, spices and pepper to taste. Put the 
vinegar in a porcelain kettle with the tomatoes, boil 
about half an hour, take it from the fire, put it in 
a jar and cover it closely; let it stand a day or 
two, then boil again for a few minutes, and put it 
away for use. S. S. 



PICKLES, SALADS, CATSUPS, AND SAUCES 65 
CUCUMBEE PICKLE NO. I. 

Take three dozen cucumbers, cover with vinegar, 
add one large cup of brown sugar, one sliced onion of 
medium size, one tablespoonful of celery seed, two 
of allspice, one of cloves, two sticks of cinnamon, 
one pod of red pepper, half of a lemon sliced thin. 
Let all boil five minutes. B. 

SWEET TOMATO PICKLE. 

Slice one gallon of green tomatoes and put a 
handful of salt to each layer of tomatoes. Let them 
stand one day, then drain off the liquor and add to 
them two green peppers, and from two to four sliced 
onions; take two quarts of vinegar, half pint of 
molasses, two tablespoonfuls of mustard, one tea- 
spoonful of allspice, and one of cloves. Put it on 
the fire and when it begins to boil put in the onions, 
tomatoes, and peppers; let them boU ten minutes, 
put them into a stone jar and in about two weeks 
they are ready for use. Add a little sugar if you 
like, some people like it. Stranger. 

CHOPPED CABBAGE PICKLE. 

Make a brine of three-quarters of a poimd of salt 
and three quarts of water — ^boil and skim it well; 
pour it boiling hot over a gallon of chopped cabbage, 
let it stand one night; next morning pour off brine 
and dry the cabbage with a cloth. Then mix thor- 
oughly a half pint of chopped onions, the same 
quantity of horse radish grated, one pod of red 
pepper, one pound of sugar, half dozen heads of 
garlic, three races of ginger pounded, three tea- 
spoonfuls each of ground mace, black pepper, cinna- 
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mon, allspice, cloves, white mustard seed, and one 
nutmeg, one tablespoonf ul of celery seed, mixed with 
the cabbage; pour over the whole a half gallon of 
vinegar, and stir well. Put all in a stone jar, cover 
with a plate; set the jar in boiling water, boil four 
hours; when sufficiently boiled, take from the fire 
and tie up while hot. This is good for salad. 

Hannah, 
yellow piokle. 

Two ounces of black mustard seed, the same of 
white mustard seed, the same of celery seed, one 
ounce of coriander seed, same of white pepper, the 
same of green ginger, two ounces of turmeric, one 
pound of brown sugar. Put these in one and a 
half gallons of the best cider vinegar, and set it in 
the sun. This can be prepared during the winter 
if you like. Quarter your cabbage and put them 
in a tub; make a strong brine, boil and pour over 
while hot; let them stand twenty-four hours, and 
then repeat it. On the third day, spread them on 
a board or table, salt them slightly, let them stand 
in the hot sun four days, but don^t let the dew fall on 
them. Put them in a jar and pour on them the 
prepared vinegar, boiling hot. This pickle will not 
be ready for the table till it has softened and ab- 
sorbed the vinegar; you can judge by your taste. 
To make quick pickle by this recipe, you must 
simply salt the cabbage for one night. The next 
morning, pour off the water which has been drawn 
out by the salt, then put the cabbage in the kettle 
with the spices and vinegar ; boil them until a straw 
will go through easily. S. S. 
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SAUCE FOR FISH. 

Three tablespoonfuls of butter, one wine glass of 
vinegar, two wine glasses of tomato catsup; pepper, 
salt and mustard to taste. Stew until well mixed. 

B. 

TOMATO SAUCE. 

Scald and peel six ripe tomatoes, chop them up 
and stew slowly. Cream one tablespoonful of butter, 
one of sugar and one of flour together. When the 
tomatoes are thoroughly done and reduced to a fine 
pulp, add pepper and salt, stir the butter, sugar 
and flour in. Let it boil up one time, then it is 
ready for use. Stranger. 

CUCUMBER CATSUP NO. II. 

Peel two dozen cucumbers, put them in a flat 
dish and sprinkle salt over them; let them stand 
three hours, strain and wipe them dry; grate them, 
and season with pepper. Put one quart of strong 
vinegar on them. Bottle in wide-mouth bottles. 
Bags of coarse cloth are good to drain the grated 
cucumber. Use onions if you like. 

PEACH MANGOES. 

Use the same stufSng as you do for the melon. 
Open the peach carefully, extract the seed and put 
them in brine two days. Boil vin^ar with a teacup 
of sugar and pour it over them. E. 

RED PEPPER CATSUP. 

Take four dozen pods of ripe or green pepper, 
two quarts of vinegar, one of water, three table- 
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spoonfuls of grated horse radish, five onions sliced, 
one handful of garlic. Boil it until the onion is 
soft. Then strain it, and when cold bottle it for 
use. B. 

MUSHBOOM CATSUP. 

Break one peck of large mushrooms into a deep 
earthen pan, sprinkle three-quarters of a pound of 
salt among them, and set them in a cool oven one 
night with a cloth or paper over them. Next day 
drain off the liquor, and to each quart add one 
ounce of black pepper, quarter of an ounce of all- 
spice, half an ounce of ginger, two large blades of 
mace. Boil quickly twenty minutes. Wlhen per- 
fectly cold, bottle it and cork it tight. Keep in a 
cool place. R. 

CURRANT CATSUP. 

Four pounds of ripe currants, one and a half 
pounds of sugar, tablespoonful of ground cinnamon, 
teaspoonful of salt, one of ground cloves and one of 
pepper, one pint of vinegar. Stew currants until 
quite thick, then add the ingredients, and bottle 
for use. E. 

PEACH SWEET PICKLE. 

Peel peaches that are nearly ripe, weigh them, 
and put them in a porcelain kettle with half their 
quantity of sugar, half pint of vin^ar to each 
pound, some cloves, allspice and cinnamon, and cook 
them until the syrup gets a little thick. To a peck 
of peaches, twelve cloves, a tablespoonful of allspice 
and one of cinnamon will be sufficient. Pure cider 
vinegar is the best for pickles. S. S. 



PICKLES, SALADS, CATSXTPS, AND SAUCES 59 

GREEN TOMATO PIOKLE NO. I. 

Slice as many green tomatoes and onions as you 
like. Sprinkle each layer alternately with salt, let 
them stand twenty-four hours, then press all the 
juice out, and season very highly with red and black 
pepper, celery seed^ mustard seed, a little turmeric 
and a little sugar. Cover with vinegar. Cook until 
tender. Put it in a stone jar, and tie it up closely. 
This is quick pickle. S. S. 

TUEKEY SALAD. 

Boil one large turkey thoroughly done. When 
sufficiently cooked remove the bones, chop the meat 
on a hard board with a large knife tolerably fine. 
Put one-fourth as much celery as you do meat, one- 
fourth sour pickle, one-fourth mustard, chow-chow, 
and ten hard boiled eggs. Mix all together. Use 
the same kind of dressing as you do for chicken 
salad, only add a little more mustard, salad oil and 
vinegar. S. S. 

GREEN CUCUMBER PICKLE NO. III. 

Gather small cucumbers with short stems, put 
them in brine strong enough to bear an egg. Let 
them remain in brine three weeks (well covered). 
Put a flannel rag on top of the brine, which takes 
up the scum; wash it off every morning. The 
third day pour the brine off in a clean brass kettle 
and give it a boil up, and pour it hot on the pickle. 
Do this for three mornings and stop three, until 
you scald them nine times. Then, when cold, place 
themi on dishes to drain. Put as much vinegar in 
kettle as you think will cover the pickles well; add 
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allspice^ cloves^ cinnamon, a few pieces of mace, a 
pod of green pepper, a piece of horse radish, ginger, 
a few mustard seed, one cup of sngar. Boil them 
well and pour them hot over the pickles. Tie them 
up closely; when cold, open the jar; if pickles are 
not covered, add more vinegar. They will keep 
two years. You will find them No. 1. S. S. 

SWEET PICKLE PEABS. 

Weigh peeled pears and put them in a jar; to 
every poimd allow three-quarters of a pound of 
sugar and half pint of vinegar. Put the sugar and 
vinegar in a porcelain kettle with some sticks of 
cinnamon and a few cloves. Boil it and pour it 
over the pears three mornings, then put all in the 
kettle, and give them one good boil up. Seal it 
while hot, and put it away to cool. B. 

ONION PIOKLE. 

Put your onions in a brine, let them remain one 
week; then put them in fresh water, change it twice 
every day, and let it remain three days, stick each 
onion with a fork and pack them in a jar with 
pepper, mace and allspice. Sprinkle between and 
cover them well with cold vinegar. R. 

WATEEMELON RIND SWEET PICKLE. 

Cut ten pounds of the rind in strips, or in any 
shape you may like. Shave off the green part; put 
it in a porcelain kettle with water enough to cover 
it, and give it one good boil up, drain it through a 
cullender, and put it in a stone jar. Boil one quart 
of vinegar, two pounds of sugar and one ounce of 
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cinnamon together, and pour it hot on the rind in 
the jar, and repeat it three mornings. Then tie up 
the jar, and use when you wish. B. 

CUCUMBER PICKLE NO. II. 

Make a strong salt water; in it let cucumbers lie 
two weeks. Then soak one night in fresh water; 
the next day put them in a bright brass kettle, with 
a little alum and enough water to cover them. Put 
grape leaves on top, and a plate to keep in the steam ; 
simmer lightly half a day. Let them get cold, then 
put them in fresh alimi water on the fire. Continue 
this until they are quite fresh, and then if they are 
of a fine green, put them in a jar, boil vinegar and 
spices in a porcelain kettle, and pour it over them. 
Have plenty of vinegar to cover the pickles. Cork 
them up tightly. S. G. 

RIPE TOMATO CATSUP NO. I. 

Peel a half bushel of tomatoes, add one quart of 
good vinegar, one pound of salt, half pound of 
black pepper, two ounces of red pepper, half pound 
of allspice, one oimce of cloves, six large onions, and 
twe pounds of brown sugar, and a few peach leaves. 
Boil it in a porcelain kettle, and strain it, or not, 
just as you like. 

RIPE TOMATO CATSUP NO. II. 

Boil half bushel of tomatoes; wash them, but 
do not skin. Let them boil two hours, then drain 
them through a sieve, and to every quart of juice 
add one tablespoonful of ground cinnamon bark, 
one of black pepper, one of mustard, two of salt. 
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half teaspoonful of red pepper^ and half nutmeg. 
Boil all together three hours^ then put one quart of 
vinegar to half gallon of juice^ and boil half an hour. 
Bottle and seal cold. 

PICKLE GHEHKINS. 

Cut the gherkins from the vine with a short stem. 
Pack them in salt and let them lie one week. Drain 
them nicely and pack them in a jar with vine leaves^ 
and keep them in the corner of the fireplace, or near 
the stove, well covered with vinegar and water with 
a small piece of alum in it for several days to green. 
When green as you like, cover them with vinegar 
and a few spices. If they do not heat in the jar, 
boil the vinegar up and pour it over them. E. 

CUCUMBEB CATSUP NO. I. 

Chop fine three dozen peeled cucumbers and eight 
peeled onions, sprinkle three quarters of a pint of 
fine table salt over them. Put it in a cullender and 
let it drain twelve hours. Then mix one teacup 
of mustard seed and half the quantity of ground 
pepper. Aifter you mix it well, put it in a stone jar 
and cover it with strong cider vinegar. Tie up 
closely. Good to use in three or four days. 

OLD VIRGINIA CHOW-CHOW. 

Three pecks of tomatoes ripe and fresh, the same 
of green, five large heads of cabbage, one dozen 
green peppers, the same of ripe, half pound of celery. 
Chop all very fine, cover it with salt and let it stand 
twenty-'four hours. Then drain the brine off 
thoroughly, cover it with vinegar, add three pounds 
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of sugar. Scald it over an hour in a porcelain 
kettle; take it off the fire^ add one cup of horse 
radish grated^ and one of mustard seed^ an ounce 
of cloves^ two of allspice^ the same of ginger and 
one of ground mustard. Tie it up closely; lei it 
stand a month before using. S. S. 

DAMSON AND OHEBBY FICKLE. 

Weigh the fruit. To five pounds of fruit put three 
pounds of sugar, one quart of vinegar, two ounces 
of cinnamon, same of cloves, half the quantity of 
mace. Put the fruit in the jar; boil vinegar, sugar 
and spices together; pour them boiling hot on the 
pickles. This is said to be good. S. S. 

SAUOE FOB FISH. 

Six hard boiled eggs chopped and stirred into two 
cups of drawn butter. Let it simmer, then add one 
tablespoonful of pepper sauce, two of minced parsley, 
d little thyme and salt to taste. Pour this over the 
fish, and slice a lemon over all. Stranger. 
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